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PDI
(%)?
80.00
95.30
75.40
82.30
82.30
80.00

82.00
7160

Ash
(%)
4.50
4.84
4.99
5.00
4.68
5.00
5.00
451

CHO
(%)
26.65
26.50
2777
27.64
26.90
28.26
25.85
26.18

Lipid
(%)
21.17
19.50

20.67
20.47
20.77
20.67
20.00
20.55

Protein
(%)"
37.80
4043
38.70
38.30
38.40
38.10
39.80
38.60

X100

Moisture
(%)
9.88
8.73
7.87
8.59
9.25
7.97
9.35
10.16

Color
yellow
black
yellow
yellow
black
black
green
yellow

Total protein (g)

Water dispersibility protein (g)

Variety
Bokawng
Kyungdong 3
Lx23
Suwon 146
Suwon 156
Suwon 157
Suwon 160
Suwon 162

Table 1. Color, chemical composition and protein dispersibility index of soybeans

1) NX6.25

2)
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Table 2. Percent of germinated soybeans and rate of root growth for eight varieties of soybean

Kyung- Suwon Suwon Suwon Suwon Suwon
X 2.
Bokawng 0 g 1x23 146 156 157 160 162
% Germination? 93.25 100 92.50 91.75 90.75 91.25 100 100
Root growth 6.5 7.0 6.3 6.2 5.9 59 7.1 7.1
rate {cm/day)
1) %Germination= % Number of germinated soybean %100
Number of total soybean
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Fig. 1. Changes in thickness of soybean sprouts du-
ring germination at 25°C.

— v —: Bokawngkong, —2 —: Kyungdong 3, —@—:
LX23, —e—: Suwon 146, —X —: Suwon 156, —1—
Suwon 157, —<%—: Suwon 160, —X—: Suwon 162.
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Fig. 2. Changes in number of root hair of soybean
sprouts during germination at 25°C.
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Table 3. Instrumental texture properties and vyields of tofu prepared with several varisties of soybeans

Soybean

Textural properties of fofu

Volume
variety yield Hardness Adhesiveness Cohesiveness Gumminess"
(cm®) (k) (dyne/cm”) (kg)
Bokawng 187.5 0.68 12.44 0.31 0.20
Kyungdong 3 198.8 0.74 10.85 0.39 0.28
Lx23 1782 0.83 13.79 0.30 0.25
Suwon 146 188.5 1.15 6.05 0.46 0.53
Suwon 156 185.7 0.90 7.24 0.38 0.37
Suwon 157 182.3 1.07 14.18 (.46 049
Suwon 160 193.3 0.90 6.84 0.41 0.38
Suwon 162 179.7 0.97 8.70 0.38 0.36
Y Gumminess: HardnessX Cohesiveness
Table 4. Sensory properties of tofu prepared with several varieties of soybeans
Sensory Soybean variety
description Bokawng Kyvung- LX23 Suwon  Suwon  Suwon Suwon Suwon F value
dong 3 146 156 157 160 162
Odor
Beany 5.29 5.14 452 5.20 4.86 4.62 5.80 4.76 1.54
Cooked heany 3.62%Y 3.76™ 448 3.81" 3.67" 3.86" 3.20 4.62" 1.89*
Taste
Roasted nutty 491 4.57 452 4.81 4.57 4.33 4.50 5.00 0.38
Beany 4.10 5.00 471 4.05 4.43 4.29 4.05 4.62 0.79
Texture
Elasticity 581" 5.20" 5.48% 6.48" 4.62° 5,14 5.45" 5.81" 2.16*
Hardness 5.33% 6.24% 4.81¢ 6.76" 4.62¢ 557 5.45™ 6.14" 3.26%*D
Brittleness 5.33 571" 5.14° 5.05 5.52¢ 5.67° 5.20 5.14° 0.47
Color
Green 1.19° 1.38° 1.38" 1.52° 1.38" 1.67° 5.45° 157° 31.5] %
Violet 1.20¢ 6.71" 1.24¢ 1.19¢ 6.14° 6.20¢ 2.10° 1.24¢ 109.67***

1) **% Mean scores within raw followed by the same letter are not significantly different at the 5% level using

Duncans Multiple Range Test
2) *: p<0.05 in ANOVA test
3) **: p<0.01 in ANOVA test
4) ***: p<0.001 in ANOVA test
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Comparision of soybean varieties for soybean sprouts and Tofu proces-

sing

J-H. Kim', D.-H. Kim? and W.-J. Kim'* (‘Deparment of Food Science and Technology, Sejong
Univ., Kunja-dong 98, Sungdong-Ku Seoul, 133-747. *Deparment of Food Science and Nutri-
tion, Yuhan Junior College, Koian-dong 185-34, Sosa-Ku Buchon, Kyunggi-do, 422-749, Ko-

rea)

Abstract : Eight varieties of soybeans grown in Korea were investigated to compare chemi-
cal composition, protein dispersibility index (PDI) and some properties of soybean sprouts
and tofu. The range of protein contents was 37.80~40.43% where the Kyungdong 3 was
the highest and Suwon 157 was the lowest, while the Bokwang was the lowest in lipid
contents. The range of PDI was 71.6~95.3% where the Kyungdong 3 was the highest
and Suwon 162 was the lowest. The Kyungdong 3, Suwon 160 and Suwon 162 were signifi-
cantly fast in growth rate of soybean sprout roots and the 100% of germination. The Kyung-
dong 3 was the highest in tofu yield and Suwon 146 was the highest in hardness. The
organoleptic properties of tofu showed that .X2.3 and Suwon 162 was relatively high
in cooked beany odor, while the Suwon 146 were the highest in elasticity and hardness.
Even though Kyungdong 3 was found as the best for tofu and soybean sprouts processing,
the black color of seed coat affected negatively on tofu color.



